Food Storage
and
Safe Cooking
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Meats (med|

ium), egg di
pork, and ground meats

Beef steaks, roasts, veal, lamb
(medium rare)

Hold hot foods

Refrig P

Freezer temperatures

Office of Environment, Safety and Health
¢ Claudia Beach, 301-903-9826 or

Claudia.Beach@eh.doe.gov



